CLST SI BON CATERING & EVENTS

Starters & Shares (Select 8)

Marinated Shrimp on Skewers

Salmon Sliders
House made Coleslaw

Beef Sliders
House made BBQ Sauce & Swiss Cheese

Vegetarian Spring Rolls
Pork Spring Rolls
Herb Crusted Baby Lamb Chops

Coconut Crusted Shrimp
Sweet Chili Sauce

Grilled Beef Tenderloin
Seasonal Vegetables on Skewers

Hot Honey Chicken Wings

Shrimp Cocktail
House made Cocktail Sauce

Salmon Ceviche
Orange, Lemon, and Mango Relish

Deviled Eggs
Smoked Paprika

Bacon Wrapped Scallops
Mini Sourdough Grilled Cheese

Jerk Shrimp Skewers with Tamarind BBQ Sauce

Mozzarella & Tomato Skewers with Basil & Aged Balsamic

Pear & Goat Cheese Crostini with Shaved Figs

Tomato Bruschetta
basil goat cheese on toasted rye crostini

Smoked Salmon
charred figs on cucumber wheels

Goat Cheese Stuffed Dates

Seared Scallops
Carrot Mascarpone Puree

Tuna Tartare
Crushed Wontons, Avocado, Spicy Tabasco Mayo

Seared Tuna
Sesame seeds & Soy Ginger Sauce

Seared Crab Cakes
Chipotle Aioli

Sauteed Prawns
Mascarpone Puree, Lobster Brandy Reduction

Ginger Chicken
mango and tamarind chutney

Mini Beef Tenderloin on Toast Brioche
fig compote

Butternut Squash Soup Shooters

Seared Hudson River Duck Breast Medallions
Charred Figs & Cherry Pomegranate Reduction
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Cheesc and Vegetable Displays

Salad (Choose 1)

Roasted Pear Salad
Crumbled Goat Cheese, Cherry Tomatoes, Apple Cider Vinaigrette

Roasted Apple Salad
Crumbled Goat Cheese, Cherry Tomatoes, Apple Cider
Vinaigrette
Heirloom Beet Salad
Candy Cane Red Beets, Candied Oranges, Pecan Brittle, Herb
Labneh, Baby Arugula

Garden Salad
Crispy Yucca and Sherry Wine Vinaigrette

Watermelon feta over arugula salad
Maldon sea salt olive oil & cracked black pepper

Roasted Cauliflower Salad

Calabrian Chilis, Toasted Almonds, Raisins, and Herb Labneah
Sauce

Carving Stations (Choosc 2)

Herb Crusted NY Strip Steak
Glazed Ham
BBQ Brisket of Beef
Guava Glazed Short Ribs

Indigo Cured Smoked Salmon

Mustard Skirt Steak
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Pasta Station (Choose 2 Combinations)

Pasta:
Cheese Tortellini
Stuffed Rigatoni

Cheese Ravioli
Rigatoni
Penne
Farfalle

Sauces:
Pomodoro
Bolognese

Vodka
Brown Butter Sage

Pesto
Alfredo

Meat:
Sausage & Peppers
Italian Meatballs
Chicken Parmigiano

Mussels and Scallops Monuerre

Entrees (Plated or Buifet)
Select One Beef, Poultry, Seafood

Beef

Grilled Roasted Filet Mignon
Wild Mushroom or Au Poivre

5 New York Strip Steak [
‘ Wild Mushroom or Au Poivre ’ ,

Herb crusted Rack of Lamb z f
Garlic & Herb -

|

Guava Glazed Skirt Steak
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Entrees (Plated or Buitet)
Select One Poultry, Beef, & Fish

Poultry

Grilled & Pan-Seared Fusion Chicken Breast
Grilled Fusion Chicken

Jerk Chicken with Pineapple
Seared Chicken with Raspberry Sauce

Seared Duck Breast
Cherry Pomegranate Reduction

Seafood

Pan Seared Salmon
Mango Pineapple Succotash

Jumbo Shrimp Oreganato
Lemon Butter Sauce

Shrimp Scampi
Chilean Sea Bass (*Additional S5 per person)

Filet of Branzino Oreganato
Lemon Butter Sauce

Surf & Turf ( additional $3 per person)

Filet Mignon & Lobster Tail or Shrimp (*MP)
Cherry Pomegranate Reduction

Vegetarian Options & Special Dictary
Restrictions Upon Request
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Sides (Select 2)

Garlic Mashed New Potatoes
Jasmine Rice Pilaf
Wild Rice Pilaf
Potatoes Au Gratin
Yukon Gold Potatoes with Garlic & Herbs
Lemon Dill Orzo
Israeli Cous Cous

Sautéed Quinoa
Vegetables (Select 2)

Green Beans Almondine
Spring Vegetable Medley
Sautéed Spinach
Glazed Ginger Carrots
Grilled Asparagus

Sauteed Broccoli

Champagne Toast Included
Package Priced at S150/person

Dessert & Bar Menu Separate
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